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 BREAD
11.	Sugars and Dextrin.—10 grams of the dry powdered bread are
shaken for some time in a 500 c.c. measuring flask with about 400 c.c. of
distilled water at the ordinary temperature, the liquid being then made up
to volume and filtered.    On an aliquot part of the nitrate the sugars and
dextrins are determined as described for flour (q.v., section 16).
The use of any substance with a maltose basis, for the purpose of facilitating
the rising, will increase the saccharine substances.
12.	Acidity.—2 grams of the dry, powdered bread are treated in a 500
c.c. flask with about 300 c.c. of water which has been boiled for some time
and is still boiling.   The flask is shaken at frequent intervals until the
liquid is cold, boiled water being then added to the mark and the whole
well sha'ken, left for a time and afterwards filtered; 250 c.c. of the nitrate
(corresponding with i gram of the bread) are titrated with N/io-potassium
hydroxide in presence of phenolphthalein.
The acidity is expressed in c.c. of N-KOH per 100 grams of dry bread
or in per cent, of sulphuric or lactic acid (i c.c. N-KOH = 0-049 §r^m
H2S04 or 0-090 gram C3H603).
 13.	Extraneous    Mineral    Substances.—Addition   of   extraneous
mineral substances,  such  as gypsum,  calcium carbonate,  alum,  heavy
metals, etc., is detected as in flour (q.v., section 12), and a similar method
serves for the detection of sand and soil resulting from the imperfect cleaning
of the grain employed.
 14.	Substances  added  to  facilitate Working.—-These  substances
are added either to aid the rising of the dough or to give artificially greater
volume to the bread.   Among the former are diamalt and other malt
preparations, while the latter include so-called baking powders, which usually
consist of sodium bicarbonate mixed with tartaric acid (or cream of tartar)
and a little corn flour.
Addition of substances of the former class may be detected by the
increased proportion of saccharine substances in the bread when the added
sugar has not been entirely decomposed.
Powders with a tartaric acid basis are tested for as follows : About 20
grams of the powdered bread are treated with water in a flask o( about 200
c.c. capacity on a water-bath, the liquid being concentrated to about 50 c.c.,
transferred to a separating funnel, acidified with sulphuric acid and
extracted with ether. The ethereal solution is evaporated in a porcelain
dish and the residue heated with a few crystals of resorcinol and one or
two drops of concentrated sulphuric acid until white fumes appear: the
formation of a violet-red coloration indicates the presence of tartaric acid.
***
Good bread should have a pleasant odour and a crust which is brownish,
shining, uniform and adherent to the crumb. The latter should be more or
less white (according to the extent to which the offals are separated), soft, elastic,
porous, homogeneous, free from spots, and of pleasant, non-acid taste.
The proportions of crust and crumb depend on the shape and size of the
k>af and vary from 22 to 45% and from 78 to 55% respectively. The crust varies
in thickness and is 4-5 mm. thick in bread made from an 80% flour.

